UV treatment of fishmeal: a method to remove dioxins?
This study evaluates the use of UV on contaminated fishmeal and photodegradation of dioxins. Fishmeal samples were placed under UVA or UVB light for 2, 5, and 10 days. Subsequently, analysis of amino acid content, lipid oxidation marker, ethoxyquin content, dioxin, and polychlorinated biphenyl (PCB) profiling was carried out. Exposure of fishmeal for 5 days to UVB light resulted in the degradation of approximately 70% of the dioxin content, while UVA had little effect, only resulting in the degradation of 10% of the dioxin content. UVB did not affect the protein and amino acid content of fishmeal; however, lipid oxidation was triggered. Addition of ethoxyquin prevented oxidation but simultaneously slowed dioxin breakdown. Increasing UVB intensity resulted in a more efficient dioxin degradation of 90%. Exposure of fishmeal to UVB also resulted in an increase in PCBs. UVB light is shown to photodegrade dioxin in fishmeal, indicating the needs to further investigation of methods for application at industrial scale.